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PURPOSE: To produce an easily handleable granular whey mineral easily miscible 
with other foods and having high calcium content by adding and kneading 
a binder and water to whey mineral powder and granulating the mixture. 

CONSTITUTION: The objective granule can be produced by kneading (A) 1 pt.wt. 
of whey mineral powder having a calcium content of 25-33wt.% with (B) 0.35-0.7 
pts.wt. of water and (C) 0.017-0.085 pts.wt. of one or more kinds of binder 
selected from gelatin, casein, casein sodium, gum, carboxymethylceilulose and 
sodium alginate, granulating the kneaded mixture by extrusion granulation 
process and drying the obtained granule. 
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PURPOSE: To provide a W/O-type emulsion containing a water-phase, an oil 
phase having fluidity at normal temperature and a sucrose condensed ricinoleic 
acid ester as essential components, exhibiting high stability at normal tempera- 
ture and having excellent taste and flavor. 

CONSTITUTION: The objective W/O-type emulsion contains a water-phase, an 
oil phase having fluidity at normal temperature and a sucrose condensed 
ricinoleic acid ester. Excellent stability can be attained in the objective emulsion 
of even a so-called high-water type having an oil phase content lowered to 
lower the calorific value not to mention of the general-purpose type emulsion. 
For example, a stable emulsion can be produced by using the water phase 
and the oil phase at a ratio of 30:70 to 80:20. Among the high-water type W/O 
emulsions, those having a water phase/oil phase, ratio of 40:60 to 60:40 are 
most expected to be marketable in future and have excellent stability. 
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PURPOSE: To obtain oil and fat for frying capable of preparing a doughnut 
having soft texture, resistant to aging and causing little wetting of sugar by 
adding an extremely hardened oil of rapeseed oil having high erucic acid content 
to an oil and fat. 

CONSTITUTION: The objective oil and fat for frying is prepared by adding 
0.3-5.0wt.% (based on total oil and fat) of an extremely hardened oil of rapeseed 
oil having high erucic acid content to an oil and fat. There is no particular 
restriction on the kind of the oil and fat for frying provided that the material 
is an edible oil and fat far frying having a melting point of ^25°C, e.g. lard, 
palm oil and hardened corn oil. The extremely hardened oil is a refined oil 
having an iodine value of £10 and a melting point of 50-70°C and produced 
from a rapeseed oil containing 20-60% erucic acid by conventional hydrogenation 
process. The amount of the hardened oil is 0.3-5.0 pts.wt. per 100 pts.wt. of 
the oil and fat for frying. 
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